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[57] Abstract 

The present invention provides a chrysanthemum product without grassy and 
bitter odor, a formulation thereof and a method of preparing same. It is mainly 
made from chrysanthemum, cyclodextrin, maltol or ethyl maltol. The main 
process for preparing the product comprises the following steps: preparing raw 
materials, preparing water extract of chrysanthemum, adding cyclodextrin, 
maltol or ethyl maltol, stirring, heating, standing, sterilizing, and packing, etc. 
The invention can effectively eliminate grassy and bitter odor from 
chrysanthemum. The chrysanthemum product of the present invention has a 
natural color, smell and taste, and also has significant health care effects such 
as sedation, detoxification, clearing away heat, heat-relieving, lowering blood 
pressure, improving eyesight, etc. It also has significant health care effect on 
various acute and chronic hepatitis, hepatitis B virus carriers, and patients with 
halitosis. Furthermore the chrysanthemum product of the present invention can 
be taken for a long time that may have cosmetic effect with convenience, 
simplicity and low cost. 
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A chrysanthemum product without grassy and bitter odor, formulation 
thereof and method of preparing same 

The present invention provides a chrysanthemum product without 
uncomfortable herbal odor mainly composed of grassy and bitter odor, a 
formulation thereof and a method of preparing same, in particular provides a 
method of eliminating grassy and bitter odor from a chrysanthemum product 
and a formulation thereof. 

The defect of the chrysanthemum product prepared by existing technology is 
that all the products have an uncomfortable herbal odor mainly composed of 
grassy and bitter odor of Chrysanthemum. The product still has a certain 
uncomfortable herbal odor even when Hangzhou white chrysanthemum which 
has the lightest odor, was used as raw material. Although the uncomfortable 
odor can be alleviated by reducing the proportion of chrysanthemum in the 
product or adding pigment, flavor etc. the color, smell and taste of the product 
are deteriorated, and its health care effect is also reduced consequently, thus 
losing its practical significance. Additionally, there has a difficulty in the supply 
of Hangzhou white chrysanthemum with a high cost, so that chrysanthemum 
can not be widely used. 

In order to alleviate the above problems existing in the prior technology the 
objective of the present invention is to provide a chrysanthemum product 
without grassy and bitter odor, a formulation thereof and a method of 
eliminating grassy odor and bitter taste from a chrysanthemum product, without 
limitation of origin, variety of raw materials. And the present invention is also not 
limited by the used amount of raw materials, and can effectively eliminate the 
grassy and bitter odor of chrysanthemum to make the product having a unique 
style, fresh smell, mellow taste, refreshing and non-greasily, and favorable 
natural color, smell, taste, as well as significant health effects. The product of 
the invention is obtained easily with low cost. 

The technical solution of the invention: 

A combination of flavoring agent maltol or ethyl maltol and cyclodextrin 
having seasoning effect, or stir-baked malt (or stir-baked barley, stir-baked 
wheat) containing both them is used as masking agent, to eliminate the grassy 
odor and bitter taste of chrysanthemum. 

Formulation I: main components: chrysanthemum of 70-98.97%, 
cyclodextrin of 1-30%, maltol of 0.005-0.03 (or ethyl maltol of 
0.00002-0.0002%) 

Formulation II: main components: chrysanthemum of 60-90%, stir-baked 
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malt of 10-40% 

Formulation III: chrysanthemum of 40-80%, stir-baked barley (or stir-baked 
wheat) of 20-60%, cyclodextrin amylase added 1-15% compared to the weight 
of stir-baked barley (or stir-baked wheat) 

The proportion described herein means the weight percentage of each of the 
main components (the content of maltol and ethyl maltol is very little). If various 
chrysanthemum products such as various beverages are formulated, other 
components may be added in suitable amount additionally. 

The method of preparation: 

According to the above three formulations, the main components are 
prepared for ready-to-use. 

The preparation of formulation I: Firstly, water extract of chrysanthemum is 
prepared, which weight is 3-4 times the dry weight of chrysanthemum. 
Cyclodextrin is added to the water extract of chrysanthemum, stirred, and then 
the maltol or ethyl maltol, or a mixture of maltol and ethyl maltol is added 
thereto. The conversion relationship between maltol and ethyl maltol is: 
the amount of ethyl maltol is 1/6 of that of maltol. The total amount converted 
can not exceed the highest amount used either singlly. The resulting mixture 
are stirred and stand for 12 hrs at low temperature (slightly above freezing point, 
at 1-4 °C), so as to increase the insoluble substance produced therefrom, and 
then centrifuged (8000-2000 r/min), bottled or sealed in can, heat-sterilized, 
finally obtaining final product. 

The preparation of formulation II: Water extract of chrysanthemum is 
prepared with the same method for formulation I. Water extract of stir-baked 
malt is prepared at the same time, the weight of which is 3-4 times the dry 
weight of stir-baked malt. The water extract of stir-baked malt and the water 
extract of chrysanthemum are combined and stirred. It is also possible that 
chrysanthemum and stir-baked malt are mixed in proportions to prepare water 
extract. The weight of water extract is 3-4 times the dry weight of total raw 
materials. The subsequent process and steps is equal to that for formulation I. 

The preparation of formulation III: Water extract of chrysanthemum is 
prepared with the same method for formulation I. Water extract of stir-baked 
barley (or stir-baked wheat) is prepared at the same time, the weight of which is 
3-4 times the dry weight of stir-baked barley (or stir-baked wheat). The 
resulting water extract is cooled to 60 °C and added 1-15% cyclodextrin 
amylase based on the dry weight of stir-baked barley (or stir-baked wheat). The 
resulting mixture is stirred for 2 hrs at a temperature of 60 °C to make them 
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react, and then the temperature is increased to 100 °C to inactivate enzyme for 
1 minute, followed by cooled immediately. The resulting solution is mixed with 
the water extract of chrysanthemum, and stirred. The subsequent process and 
steps is equal to that for formulation I. 

Chrysanthemum juice without grassy and bitter odor can be formulated by 
the above process. Furthermore, health care products of chrysanthemum with 
favorable color, smell, taste, such as carbonated beverages, common soft 
drinks, solid drinks and chrysanthemum tea, sparkling wine, can be formulated 
as needed. 

Example 1: Chrysanthemum juice 

5 kg chrysanthemum was weighed out, added 10 kg water and immersed for 
about 10 min. Then the mixture was heated to boil for 10 min, filtered and the 
filtrate was eliminated. Then 5-6 kg water was added again to be heated to boil 
for 10 min, filtered and the filtrate was eliminated. The two filtrates were 
combined to obtain about 15 kg solution, to which added 0.25 kg cyclodextrin, 
and stirred. Then 0.1 g maltol was added to the resulting solution and stirred 
before placed in refrigerator (temperature was controlled at 1°C) for 12 hrs. 
After centrifugation, the separated chrysanthemum juice was packaged in 0.5L 
bottle or can following centrifuged, capped and sealed, and then heat-sterilized 
at about 85°C for 30 min, thereby obtaining final product, Chrysanthemum juice. 

Example 2: Chrysanthemum juice 

The method of preparing the water extract of chrysanthemum is the same as 
that in Example 1. At the same time, 2.5 kg stir-baked malt was added 3 kg 
water and immersed for 20 min at a temperature maintained between 85 °C and 
89 °C. The mixture was filtered and the filtrate was eliminated. Then 2 kg water 
was added again and boiled for 10 min, filtered and the filtrate was eliminated. 
The two filtrates were combined, added to the water extract of chrysanthemum 
and subjected to sufficient agitation. The resulting solution was placed in 
refrigerator with temperature controlled at 1°C. The subsequent process is 
equal to that in Example 1. 

Example 3: Chrysanthemum aerated water 

6 kg chrysanthemum, 3 kg stir-baked malt, 90 kg sucrose, 0.85 kg citric acid 
were used for 1 ton product. 6 kg chrysanthemum was added 10 kg water and 
immersed for 10 min. Then the mixture was heated to boil for 10 min, filtered 
and the filtrate was eliminated. Then 5-6 kg water was added again to be 
heated to boil for 10 min, filtered and the filtrate was eliminated. The two 
filtrates were combined to obtain about 15 kg solution. 3 kg stir-baked malt was 
added 3 kg water and immersed for 20 min at a temperature maintained 
between 85 °C and 89 °C. The mixture was filtered and the filtrate was 
eliminated. Then 3 kg water was added again and boiled for 10 min, filtered and 
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the filtrate was eliminated. The two filtrates were combined to obtain about 5 kg 
solution. The water extract of stir-baked malt was added to the water extract of 
chrysanthemum and subjected to sufficient agitation. Then the resulting 
solution was subjected to raw materials proportioning, cooling, metering volume, 
initially measurement, re-measurement, the adjustment for re-measurement, 
mixed carbonated (2-2.5 atmosphere pressure), filling and capping etc. 
according to conventional process of the production of aerated water and 
processed to final product. The product has an appearance of transparent light 
green (or light yellow, while flos chrysanthemum is used) with a unique flavor of 
chrysanthemum. 

The chrysanthemum product and other health drinks prepared according to 
the present invention have no grassy and bitter odor of chrysanthemum, a 
unique style, fresh smell, mellow taste, are refreshing and non-greasy, and 
have a unique clear incense of chrysanthemum, completely natural color, smell, 
taste, without the addition of any chemical compounds such as pigment, 
essence, etc. The chrysanthemum product of the present invention has 
significant effects such as sedation, detoxification, clearing away heat, 
heat-relieving, lowering blood pressure, improving eyesight, etc. Another 
prominent advantage of the product of the present invention is a significant 
health care effect on various acute and chronic hepatitis, hepatitis B virus 
carriers, and patients with halitosis. Furthermore the chrysanthemum product of 
the present invention can be taken for a long time that may have cosmetic effect 
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What is claimed is: 

1. A chrysanthemum product without grassy and bitter odor, characterized in 
that: 

main components of Formulation I: chrysanthemum, cyclodextrin, maltol (or 
ethyl maltol) ,and the proportion of these three components is as follows: 
chrysanthemum of 70-98.97%, cyclodextrin of 1-30%, maltol of 0.005-0.03% 
or ethyl maltol of 0.00002-0.0002%; or chrysanthemum of 60-90%, stir-baked 
malt of 10-40%; or chrysanthemum of 40-80%, stir-baked barley (or stir-baked 
wheat) of 20-60%, furthermore, cyclodextrin amylase: added 1-15% compared 
to the weight of stir-baked barley (or stir-baked wheat). (Total weight of 
components is 100%). 

2. A preparative method of eliminating grassy and bitter odor from a 
chrysanthemum product, characterized in that: 

(1) All main components (chrysanthemum, cyclodextrin, maltol or ethyl 
maltol; chrysanthemum, stir-baked malt; chrysanthemum, stir-baked barley or 
stir-baked wheat) are prepared in proportions as needed, 

(2) Water extract of chrysanthemum is prepared (the ratio of the water extract 
and dry weight of chrysanthemum is 3-4:1) 

(3) The resulting water extract is treated respectively in the following three 
cases: 

CD The prepared cyclodextrin is added to the water extract of chrysanthemum, 
stirred, then the prepared maltol or ethyl maltol is added thereto and stirred. 

(2) The water extract of stir-baked malt is added to the water extract of 
chrysanthemum, mixed sufficiently under stirring, or chrysanthemum and 
stir-baked malt are mixed in proportions to prepare water extract. 

(3) The cyclodextrin amylase is added to a water extract of stir-baked barley 
or stir-baked wheat, stirred for 2 hrs at a temperature of 60 °C to make them 
react, and then the temperature is increased to 100 °C to inactivate enzyme for 
1 minute, cooled immediately, and the resulting solution is mixed with the water 
extract of chrysanthemum, and stirred. 

(4) The solutions prepared in the above cases are stand for 12 hrs at a 
temperature range of 1-4 °C, and then centrifuged (8000-2000 r/min), bottled 
or sealed following separated, and heat-sterilized. 

3. The preparative method of eliminating grassy and bitter odor from a 
chrysanthemum product according to claim 2, characterized in that the maltol 
and the ethyl maltol can be added in combination. 

4. The preparative method of eliminating grassy and bitter odor from a 
chrysanthemum product according to claim 2, characterized in that the 
chrysanthemum and the stir-baked malt can be mixed together in proportions to 
prepare the water extract. 
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